Cuban Sandwich

- serves 2 -
Bread (preferably cuban bread, though Italian or French will work)
Roast pork
Ham,sliced
Bread and butter pickles, sliced thinly 
Swisscheese, sliced thinly
Mayonnaise

Procedure

1. Preheat the oven to 350°F. 

2. Construct the sandwiches. Cut the bread in half length-wise, and slather it with the mayonnaise. Layer with the roast pork, ham, pickles, and cheese and top with the other slice of bread. 

3. Wrap the sandwiches in aluminum foil and place on a baking sheet. Set a heavy oven-proof skillet on top. Place everything in the oven. Cook for 30 minutes. 

4. Remove from the oven, slice diagonally if you so choose, and dig in. 

